ROCKS 


2% cups sifted all-purpose flour 1% tablespoons 


¥%, teaspoon baking soda water or milk 

Dash of salt _ 1 teaspoon vanilla 

1 teaspoon cinnamon extract 

¥2 teaspoon cloves l cup chopped nuts 

l cup butter or margarine l cup chopped 

l cup sugar raisins or dates 

3 eggs ¥2 cup chopped citron 


Start your oven at 350F or moderate. Sift flour, baking 
soda, salt, cinnamon, cloves together. Work butter or 
margarine until soft. Add sugar gradually and work until 
smooth. Separate eggs and beat in the yolks one at a time, 
then stir in water or milk and yanilla extract. Mix a little 
of the flour mixture into nuts and chopped fruits. Stir 
remaining flour mixture into batter and mix in the nut- 
fruit combination. Beat egg whites until they stand in 
points and mix gently or fold into batter. Drop from a 
tablespoon onto a greased cookie sheet. Leave room to 
spread. Bake about 12 minutes. Makes 6 dozen cookies. 


